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ERRATA, VOLUME 11, 1957 


Foop Tecunotouy, /7 (10) 508 (1957). In the article 
entitled, “Effect of Several Pasteurization Schedules on 
Performance of Egg Yolk Solids in Doughnuts,” the 
following corrections are to be made: 
Page 508. Table 1. The pH of liquid yolk, loca- 
tion No. 2, should be 6.6 instead of 6.0. 


Foop Tecunotocy, 17 (11) 558 (1957) in the article 
“The SQC Approach to Multiple Correlation and Re- 
gression in Food Packaging Research”, page 560, the 
gamma in the equation presented should be lower case 
r. On page 561, Table 2, footnote *, all gammas should 
be lower case r. 
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MerHops oF BrocHemicat Anatysis. Vol. IV. Ed. by 
David Glick. (G. E. Livingston)................. (10) 50 


Orcanic CuHemistry. 3rd Edition. Louis F. Fieser and 
Mary Fieser. (F. A. Kummerow)................ (3) 24 


Pure Foop ANp Drucs IN Catirornia. By A, F. Glaive. 


Raprorsotores In BioLocy AND AGRICULTURE, PRINCIPLES 
AND Practice.. By C. L. Comar. (Svend Peder- 


Sctence AND Economic Devetopment. By Richard L. 


UNDERNOURISHMENT AND SOMATIC REsIsTANcE, A CLINICAL 
Stuny. By Herbert Hirscher. (Clarence Sterling) .(3) 26 
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